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THE HAND THAT ROCKS THE CRADLE 
RUNS YOUR BUSINESS... 


ZA | C ~ — most brand name product packaging is 

a al designed for the American woman. She buys it 
= FF she uses it and she switches from one to 
i —— 


another, The woman's world is the retail world ,.. 


she does almost all the buying. Heekin Cans .. 

lithographed or plain. . . must sell thmeselves right 
off the shelf, right out of the display case. If you 
seek that type of package design and a closer busi- 
ness relationship with your supplier it's time to talk 


with man from Heekin. 


Product Planned 
CANS 


THE HEEKIN CAN CO, PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Sterling Purified Salt Always 
Protects Flavor, Color, Texture 


Vegetable canners ... bakers... butter, 
cheese and oleomargarine 
turers... meat packers... fish packers 

. Virtually the entire food-processing 
Sterling Purified Salt 
isa superior product. Experience on pro 
duction lines everywhere has shown 
that Sterling Purified Salt always pro 


tects the flavor, color and texture of 
— food. Thus, it is 
J ‘whenever 
i] salt of the highest 
quality is needed.’ 

Sterling Purified 

Salt is guaranteed 

to contain more than 99.95°% sodium 
chloride. There are never more than 40 
parts per million combined calcium and 
magnesium, never more than 0.5 parts 
per million copper or iron. Downgrad 
ing of food—caused by excessive cal 


cium or magnesium content in salt 
is eliminated. 


manutac- 


industry agrees: 


used 


Here’s what food processors have 
to say about this remarkable high 
purity salt: 


“We've been using Sterling Purified 
Canners Salt for years on our lines, be 
cause we like the way canned vegetables 
always retain their rich natural colors 


“We've licked the problem of oxi 


dative rancidity in vegetable fats and 


PURIFIED 
SALT 


(NTURRATIONA, Sakt CO wc. ScRaarTOn 
“100° 


STERLING PURIFIED SALT... 


are all the same high quality. They 


PURIFIED CANNERS 
SALT 


wreak Ae 


100° 


CANNERS SALT... 


more 


oils caused by impurities in ordinary 


salt. We use only Sterling Puritied Salt 


A meat packer has this to stay: “We 
always use Sterling Purified Salt to pro- 
tect meat flavors.” 


A successful baker reports: “Every 
loaf of bread and every cake we bake 
has just the right texture. One of the 
important reasons is that we always use 
Sterling Purified Bakers Salt to prepare 


the sponge.” 


These are typical of the cornments 
food processors have for the quality of 
Sterling Purified Salt. 


Equally favorable are the reports on 
Sterling Purified Salt’s additional fea 
tures. Because it’s a granulated salt, it 


offers these distinct advantages 


ea 1. It won't break up 


f- et in shipping or han 


dling — always main 

-@ tains its untlorm 
crystal size 

2. It has a constant 

volume forany wiven 

weight—can be measured with precision 


on either a weight or a volume basis 
3. It dissolves instantly and uniformi) 
in every type of salting operation. 


You can use Sterling Purified Salt 


dry, or in brine form, with equal eflec 


| PURIFIED BAKERS 
SALT 
me | “en “100° 


see eee 
AND BAKERS SALT 


than meet the low requirements for 


calcium, magnesium, copper and iron for the entire food-processing indust 


tiveness. Many of today’s food proc 
find brine most con- 
and economical, because it 
simplifies salt handling and 
reduces sait consumption. To make 
high-quality brine automatically from 
Sterling Purified Salt, International has 
developed the Sterling Evaporated Salt 
Dissolver in many custom designs and 
in steel, Monel metal, or cor- 
rosion-proot plastic 


essors, however, 
venient 


greatly 


$1Z¢€S 


Other Modern Equipment 
Dispenses Sterling Purified Salt 
in Bulk, Tablets, Brine 


Today’s canners 
benefit from three 
more efficient, mod 

ern salt-dispensing 
machines available 
from International. 
The newest one is the Sterling “Electro- 
Portioner” Brine Dispenser, which can 
dispense brine into as many as 300 cans 


mii 


per minute— with consistent accuracy. 
Also available is the Sterling Saltomat, 
for depositing Sterling Purified Salt 
tablets into cans on fast-moving lines 

and the Sterling Bulk Salt Dis 
penser, which handles Sterling Purified 
Salt in dry, granular form. 


FOR COMPLETE DETAILS on salt dis- 
pensers, brine-making equipment, or 
salt-handling techniques and for 
expert technical assistance on any prob 
lem of salt or brine—get in touch with 
“Salt 
ad to help you get 
maximum efficiency and economy from 
the salt you use. 


International Salt Co. One of our 
Specialists” will be gl 


International Salt Co., Scranton, Pa. 


Sal Office Atlanta, Ga.; Chicago, Il.; New 
Orlea La Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buflalo, N. ¥ New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa 


Memphis, Tenn.; and Richmond, Va 
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rT . ° 
There is only one way to determine 


positively whether — and to what degree — this list of 
recognized advantages would apply to your plans for 
the future. Your FMC representative, supported by 
factory and field food process application engineering 
experts, is prepared to meet with you and your staff to 
discuss and evaluate this equipment in the light of your 
particular set of problems and objectives. There is no 
obligation for this service. If FMC “Sterilmatic”’ equip- 
ment is right for you, it can be thoroughly and efficiently 
demonstrated, There may be unusual profit possibilities 
through this investment. Why not investigate, today? 


Northwest Packing Co., Portland, Oregon, maintains 
the exact quality control desired on Blue Lake green 
beons with the FMC “Sterilmatic’’ Continuous Pressure 
Cooker and Cooler. Employing the principle of induced 
convection heating, rate of heat penetration is in 
creased, cooking is absolutely uniform 


ae EM 
Better 
MCCS! 
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Utilizing the accepted “‘in-can’’ method of complete 
sterilization. 


Over-all processing times are greatly reduced, be- 
cause of the faster heat penetration achieved by can 
agitation and higher temperatures. 


Every can is cooked individually, continuously, evenly 
and with absolute uniformity. 


Provides for the highest retention of natural color, 
flavor, texture and nutrients. 


Centralized fingertip controls of FMC'’s ‘‘One-Man 
Cook Room” help produce a pre-determined product 
quality. 

Fast and gentle movement of cans, plus fewer han- 


dlings, speeds up output, reduces can denting and 
damage. 


Savings in steam alone frequently amount to 50% or 
more. Water requirements for cooling are minimized 
due to efficient heat transfer through can agitation. 


Less factory space required in relation to hourly 
output. 


Universally proven and accepted wherever canners 
insist on a pack of consistently high and uniform 
quality. 


rade Mark— Reg. U.S. Pat. Off. 
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Events to Come 


Dec. 9-10. Ohio Canners Assn., 50th 
Annual Convention, Neil House, Co 
lumbu () 


Dec. 9-10. Ontario Food Preservers 
Assn Annual Meeting, Royal York 
Hotel Toronto, Ontario 


Dec. 14. National Food Sales Con 
ference, National Food Brokers Assn., 
Conrad Hilton Hotel, Chicago, Il 


Jan. 6-8. Northwest Canners and 
lreezers Association, Annual Conven 
tion, Olympic Hotel, Seattle, Wn 


Jan. 8-10. Illinois Canners Asso 
ciation, Canners School, University of 
lino ind Urbana-Lincoln Hotel, 
Urbana, Il 


Jan. 9-10. Canners League of Cali 
fornia, 35th Annual Fruit and Vege 
table Sample Cuttings, Fairmont 
Hotel, San Francisco 


Jan. 17-18. National Preservers As 
ociation Annual Meeting Atlantic 


City, N. J 


Jan. 20-23. National Canners Asso 
ciation and Canning Machinery and 
Supplie Association 5Sist Annual 
Atlantic City, N. J 


Convention 


subscription rates: U. S. and possessions, Can 
ida, $3.00 per yer; two years, $5.00; three 
years, $7.00; other countries, $10.00 per year 
Single copies, 25 cents each, except annual 
Buyers’ Guide at $1 each. Copies of issues 
rior to current year, if available, $1 each 

Entered as second class matter, August 2, 1952 
at the Post Office, Pontiac, Illinois, under the 
Act of March 3, 1879. FOOD PACKER is pub 
lished monthly except in October when pub 
lished semi-monthly (including the Buyers’ 
Guide and Reference Issue published in Oc 
tober) by Vance Publishing Corporation. Her 
bert A. Vance, President and Treasurer; A. A 
Hood, Vice President; A. E. Monetti, Secretary 
Also publishers of American Lumberman, Wood 
& Wood Products, and Home Maintenance & 


Improvement 





LOST! 


Ideas 


that 


mean 
Money 


How many times have you 
missed out on a profit-making 
idea because the copy of FOOD 
PACKER that is handed from 
desk to desk in your organiza- 


lion reac hed your desk too late? 


And think back to the many 
times you had to rush through 
important articles in FOOD 
PACKER because the guy at the 
next desk was in a hurry to get 
the issue——thereby robbing 
you of the opportunity to ab- 
sorb all the important details 

details that could have 


saved your company money. 


Vow think how profitable it 
will be to get your own per- 
sonal copy delivered to your 
home or office right from the 
press. Read it as long as you 
like, clip items from it, file it 
away. You don’t share your 


desk and chair with others 


why share FOOD PACKER? 


Use the coupon on op- 
posite page to subscribe 
today. Tax deductible! 


Industry 


R. Newton H. B. DeViney 


Ray Newton has been appointed 
Southern California area representa 
tive for Food Machinery and Chem 
ical Corporation’s Canning Mac hinery 
Division, effective January, 1, 1958 
Newton replaces L. I. Hull, who will 
join the company’s application engi 
neering department in the home of 
fice, San Jose Calif 


Harry B. DeViney now represents 
Knox Glass, Inc. in partnership with 
H. R. Gayden in the state of Missis 
sippi through the Gayden DeViney 
Corporation. Offices are in the Dale 
Building, Jackson, Miss 


Morris April of Morris April Brothers, 
Bridgeton, N. J., packers of Eatmor 
and other brands of cranberry sauce 
said that the cofisent decree entered 
into by the National Cranberry Asso- 
ciation and the Federal government 
“could mean basic changes in the 
association’s selling practices.” The 
consent decree referred to by Mr. 
April came as a result of the govern 
ment’s civil suit against the associa 
tion Earlier, the association was 
found guilty of criminal conspiracy to 
monopolize the cranberry business 


Henry Kohorn has been appointed 
president of Ocoma Foods Company 
Omaha, Neb., subsidiary of Consoli 
dated Foods Corporation, Chicago 
Ocoma Foods, formerly known as the 
Omaha Cold Storage Company, was 
acquired by Consolidated Foods in 
1955 


The Super Market Institute and the 
Grocery Manufacturers of America 
are working together in joint regional 
committees on common problems in 
merchandising food items. Discussions 
will include such procedures as get 
ting new products onto super market 
shelves and packaging and shipping 
methods to benefit both retailer and 
manufacturer. 


Names and News 


Richard W. Beeler has been appoint 
ed Manager Sales Development of 
the Can Division, Crown Cork & Seal 
Company, Inc., Philadelphia, Pa. He 
was formerly manager of Sales De 
velopment, Crown and Closure Divi 
sion of the Crown Cork & Seal Com 
pany, Inc. in Baltimore, Md. 


J. C. Suerth A. G. Richards 


Gerber Products Company, Fremont, 
Mich., announces the appointment of 
John C. Suerth as general manager, 
manufacturing. Mr. Suerth has been 
with Gerber since 1945. 


Alan G. Richards is the newly ap 
pointed Manager of Client Relations 
of Bjorksten Research Laboratories, 
Madison, Wis., working with indus 
try and government in plastics and 
related fields, 


H. A. (Ben) Franklin will retire this 
month after 40 years with Libby, Mc 
Neill & Libby, Chicago. Since 1944 
he has served as a special sales rep 
resentative for the firm, working with 
leading chains in the Midwest and 
East, 


F. H. Woodruff and Sons, Ine. of 
Milford, Conn., will become a part of 
Associated Seed Growers, Inc., of 
New Haven, Conn., when stockhold 
ers approve an agreement between 
the directors of both companies. 


Sven A. Nystrom, manager of the 
Chicago district office of International 
Salt Company, died recently. Mr. 
Nystrom had been with International 
Salt for 23 years, serving as Chicago 
district manager since 1953, 


Dole Hawaiian Pineapple Company 
has agreed to sell its corrugating and 
shipping container plant to the Wey- 
erhaeuser Hawaiian Company, a new 
subsidiary of Weyerhaeuser Timber 
Company. The sale is effective De 
cember 31, 1957. 
(Continued on Page 8) 
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This will be our address 


at the 1958 


CANNERS’ CONVENTION 


JANUARY 18-22 
Convention Hall, Atlantic City, N. J. 


Around this time of year, three big events loom up 
large on the calendar, Christmas, New Year's, and the 
Canners’ Convention. We extend our best wishes for 
the first two and the hope that the third will be the 
finest convention you ve ever attended 

We, at Continental Can, are looking forward to seeing 
you... both on the convention floor at 15 Juice Avenue 
and in our hotel headquarters at the Claridge. Be sure 


to stop in and see us 


QuUAatitTty 


Service 


CAN COMPANY 


DECEMBER, 1957 





industry News 


(Continued from Page 6) 


William Howlett has been named 
vice president, operations, for Con 
solidated Foods Corporation, Chicago 
ill. Mr. Howlett served for the past 
three years as general manager of 
the O-Cel-O Division of General 
Mills, Minneapolis, Minn 


The Label Manufacturers National 
Association, Inc., elected the follow 
ing officers for the 1957-58 term 
President, Clifton B. Batchelder, Pres 
ident of Epsen Lithographing Com 
pany, Omaha, Neb.; Vice-President 
Ralph J. Wrenn, President of Stecher 
lraung Lithograph Corporation San 
Francisco, Calif.; Treasurer, Lorenz L 
Schmidt, Vice President of Schmidt 
Lithograph ¢ ompany, San Francisco 
Calif 

New members of the Board of 
Directors include R. G. Griffin, J. L 
Murphy r Nevins and R. |] 
Wrenn 


Booth Fisheries Corporation, Chicago 
Il. announced the purchase of two 
steel trawlers to expand operation of 
its North Atlantic fleet. The « xpansion 
will increase fillet production by 25% 
in the company’s Nova Scotia plant 


The Recold Corporation, Los Angeles 
Calif., is opening warehouses in Geor 
via and New Jersey to mark its 25th 
anniversary this year as a manufac 
turer of commerce ial and industrial 
tir conditioning and — refrigeration 
equipment 


American Can Company opened its 
newest can-making plant at Blue Ash 
Ohio on October 31. The plant has 
a manufacturing capacity of about 
200 million metal containers a year 
primarily shortening, liquid detergent 
and beer containers 


Alfred F. Reitzel, operator of the 
Edon Canning Company, Edon, Ohio 
died November 13. He operated the 
company in partnership with his two 
sons-in-law 


Dr. William B. Esselen has been 
named head of the department of 
food technology at the University of 
Massachusetts 


Roy Ellison Roberts, owner and pres 
ident of Lord-Mott Co., Ine., died 
November 19. In 1907 he purchased 
the Lord-Mott Co., developing the 
firm into one of the largest independ 
ent canners in the Tri-State area 


SPOTLIGHTING - 


Minnesota-Wisconsin 
Merger Studied 


Three Midwest Canne»rs assoc rations 
were at least interested in a combined 
organization. Most serious is the Min 
nesota Canners and Freezers Associa 
tion which formally requested that 
the possibility of a consolidation with 
the Wisconsin Canners Association be 
studied. This request noted, “there 
are many questions to be asked and 
resolved and much hard work to be 
done before such a merger could 
A committee of Wis 


consi Canners was appointed to study 


come to pass : 


the matter. The committee includes 
R. R. Hipke, New Holstein; M. H 
Keil, Beaver Dam; L. S. Montgomery 
Galesville; N. O. Sorensen, Milwau 
kee: W. H. Stare, Columbus; Herbert 
Warner, Oconomowoc; H. L. Wedertz 
Manitowoc; and R. H. Winters, Green 
Bay 


Still in the discussion stages is a 
suggestion that the Hlinois Canners 
Association also consider a merger 
with Wisconsin. However, the Illi 
nois canners have not formally ap 
proached the Wisconsin association 

The Minnesota Canners and Freez 
ers Association celebrated its 50th an 


niversary in 1956 


Calcium in Soak Water 
May Keep Cherries Firm 


Calcium added to the soak water 
may increase firmness of cherries. Ac 
cording to research at Michigan State 
University the loss in cherries at the 
pitters can be reduced by this meth 
od 

M.S.U. research workers, C. L. Bed 
ford and W. F. Robertson found that 
cool water would firm the fruit. The 
longer the cherries stayed in the cool 
water the firmer they became. The 
calcium solutions were even more 
effective 

Neither method had any effect on 
the cherries after they were proc 
essed, However, the fresh cherries 
soaked in the calcium solutions, and 
cherries canned with added calcium 
scored lower on taste panel evalua 
tions than conventionally canned cher 


ries 


“NEWS 


Grocer Names 8 
“Best”? Developments 


ere are eight developments 
in canned foods that im- 
pressed Val Bauman, vice pres- 
ident of National Tea Company 

“1. Hunt Foods has made a 
volume item of tomato sauce. A 
big revenue producer where 
none existed before. 

2. Del Monte has made every 
retailer happy with additional 
cash register jingles from their 
Pineapple-Grapefruit drink. A 
new item with “built-in” mer 
chandisability 

3. What Minute Maid and 
others did with concentrated 
orange juice has been a wel 
come addition to the food mar 
keting picture. 

4. What Green Giant did to 
popularize sweet peas is appre 
ciated by the grocery trade, 

5. Green Giant, in my opin- 
ion, made canned corn a new 
delight when they introduced 
their quick-cooked vacuum 
packed Niblets brand. Again 
more volume for retailers be 
cause consumers are better sat- 
isfied and buy more of an 
improved product. 

6. Monarch has made a great 
contribution with their dietary 
foods. New volume which didn’t 
exist before in the food stores. 

7. Hi-C has been phenomenal. 
A non-carbonated beverage, vi- 
tamin fortified, which is ap- 
preciated by those important 
shopping mothers, and more 
dollars gross and more dollars of 
profit for the grocery trade. 

8. Illinois Packing Company 
has just introduced a new flip- 
top can for its Broadcast Chili. 
Under the “flip lid” is a packet 
of spices the chili can be 
seasoned to individual tastes. 
A fresh idea a merchandis- 
ing idea. Broadcast Chili will 
take on new importance in con- 
sumers’ minds.” 


Address before the 
Wisconsin Canners’ Convention 
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WILBUR A. GOULD, PH.D. 
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sheet is used by panel members for evaluating favor differences 
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cooperative project on the develop 
ment of a standardized flavor testing 
method, 

1. No one should be asked to 
serve on a taste panel who is not 
acquainted with the product through 
normal use. 


) 


2. Members with a strong dislike 


for the product to be tested should 
not be asked to serve on the panel. 


3. No one should be asked to serve 
who is not interested in the work and 
willing to give a conscientious, un 
biased judgment of flavor. 

1. The full cooperation of all mem 
bers of the panel is necessary for the 
success of the panel. Thus, the pur- 
pose of the tests and the objectives 
of the work should be fully explained 
to prospective panel members. 

5. Members with cold or other in 
dispositions which might impair their 
ability to taste or smell should not 
be used, 

6. All members should be request 
smoke within 30 
minutes prior to a panel session. 


ed not to eat or 


Training Panel Members 


All potential members should be 
presented the actual test samples for 
their Four 
should be presented each 


evaluations. replications 
membe1 
of the panel. If the potential panel 
member is unable to detect any flavor 
differences between the samples, he 
should be eliminated as a_ panel 


member. 


Judging Environment 
All flavor should be 


conducted in a quiet, clean, odo 


evaluations 


free room at a temperature of approx 
imately 72°F. This room should be 
equipped with separate booths for 
each panel member (see photograph) 
The flavor evaluation sessions should 
be held between 9 and 11 a.m. and 


2 and 4 p. 


m. There should be no 
time limit set for an individual's judg 


ment 


Sample Preparation and Serving 


The nature of the item to be test 
ed will determine the amount of prep- 
aration needed before serving. Peas 
liquid products 
need no further preparation. On the 
other hand, pear halves, whole apri 
cots, beets ete, should be diced prior 
to serving. Fruit and other products 


beans or diced or 


normally eaten at room temperature, 
should be heating 
Foods normally eaten hot should be 
heated and served hot. 


served without 


The control or check sample will 
be used three ways: as a reference 
sample, as a coded control sample in 
the presentation, and as a sample for 
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the preliminary screening of the pan 
el members. It is necessary to prepare 
approximately three times the quan 
tity of the sample than of any one 
of the particular treatments 

The size of the sample will de 
pend 


somewhat the product 


For juices 1% oz. have been found to 


With diced 
1 oz. is sufficient. However, if a judge 


upon 


be adequate products 
wants more of the sample in order 
to make his evaluation, he should 
be provided with it. 

All samples to be evaluated should 
be coded in accordance with the data 
presented in Table 1. “These num 
bers have been so selected that no 
treatment will have the same desig 
nation in successive replicates nor will 
the numerical order of treatments be 
the same. First digits have been as 
signed however, to indicate the repli 
cate and thus facilitate the supervi 
sor’s tabulation of the data. 

“After the samples have been cod 
ed, those of the same replicate should 
be presented to any individual judge 
at the same time. Arrangement of 
samples at the time of presentation 
should be random, and the judge 
should be allowed to evaluate the 
samples in any chooses 
Judges should be instructed to taste 
each sample slowly and to re-tast 


ordet he 


samples as often aS necessary in any 


order. The judge is also permitted 


Replicate 


Table 


to taste the reference 
often as he deems it 
determine the degree of flavor dif- 
ference. Judges should be provided 
water so that they may rinse their 
mouths between samples if they so 
desire.” The judges are asked to fill 
out the sheet in accordance 
with the directions (see Figure 1). 

After the test is completed, the 
supervisor assigns numerical scores of 
1 to 9 to the flavor difference ratings 
checked by the judge. That is, a 
check in box | None is 
equal to | and a check opposite Ex- 
treme is 9. These data are then ready 
for statistical tabulation and interpre- 
tation. (This phase of this flavor eval- 
uation method with the appropriate 
tables will be concluded in this col- 
umn next month). 


sample as 
necessary to 


score 


opposite 
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Treatments 


Selected code numbers are assigned to each treatment in each replica’ 





last Covlitinens move, 


.-» because they are more convenient 


7. ‘LL move more of your food products 
by packing them in glass... the package 
that makes the serving of food easier and more 
convenient for housewives. Lightweight glass 
containers are convenient to carry and handle, 
easy and quick to open, easy to reseal repeat- 
edly. Where desirable, foods can be heated and 
appetizingly served right from the glass con- 
tainer and it is never necessary to transfer 
leftovers to other containers for safekeeping. 
Then, too, the transparency of glass simplifies 
shopping for the busy housewife, affords a quick 
visual inventory and shows when it’s time to 
reorder. The convenience of the glass package 
will move more of your products. Pack them 
in Anchorglass containers sealed with depend- 


able, convenient Anchor Caps. 


Use Anchorglass containers 
sealed with Anchor" caps 


You are cordially invited to visit our exhibit in Booth Number 11 
Juice Avenue during the 1958 Canners Convention, 
Atlantic City Convention Hall, January 18-22, 1958. 


ANCHOR | JOCKING 


GLASS CORPORATION 
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Savings in Salt Handling 
Depend on Volume, Quality 


Salt used dry takes more care. 
Rock salt brine is cheaper and 
usable for many operations 


By Charles E. MacKinnon on how well he analyzes his needs, 
Chemical Engineer Salt may be an ingredient, as with 
International Salt Company a dough. It may be a part of the 
processing, as in brining cucumbers. 
§" is used in several ways in the It may be only flavoring, as in canned 

food industry. Each of its uses peas or corm, 

may allow or require different Various techniques are employed 
handling methods and different stand for handling salt. Box cars or trucks 
ards of purity. The cost of the salt may deliver it. Bulk salt or bagged 
to the processor may be dependent salt may be used. The salt may be 
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Selection of method of receiv- 
ing and handling salt at can- 
ning plant depends on volume 
and purity of salt required. 


rock salt, evaporated granulated salt 
or salt tablets. The salt may be un 
purified, as in rock salt, or it may 
be especially prepared to eliminate 
trace metals. 


Several Needs 

A vegetable canner will need a 
high purity salt for brining. Probably 
it will be bagged, granulated salt or 
salt tablets. Other salt needs may be 
filled by a less pure type of salt that 
can be handled in bulk form at a con- 
siderable savings. 

The best type of salt to use and 
the most efficient handling methods 
depend upon many factors which vary 
from plant to plant. It is hard, there- 
fore, to make specific recommenda- 
tions for an individual plant without 
actually studying that plant. 

One rule-of-the-thumb for bulk salt 
handling equipment, is that if the 
amount used is over 100 tons a year, 
handling equipment should be con- 
sidered. Over 300 tons, the entire 
system should be examined. 

The food processor who uses less 
than 100 tons can better afford to 
to invest in handling equipment. 

It is far more economical to pipe 
brine than it is to convey solid salt. 
because the end use of rock salt in 
food plants is always brine, the most 
economical way to handle rock salt is 
to receive it in hopper bottom cars 
which discharge directly into a com- 
bination salt-storage and salt-dissolv 
ing tank, 

A salting station or a packer of 
olives, okra or similar products may 
use a less pure type of salt. In these 
cases, the use of rock salt may be 
practical. In bulk form the cost is con 
siderably lower than granualted salt. 


Handling Bulk Salt 


The salt dissolver should be close 
to the unloading site in order to re- 
duce handling of solid salt. 

Hopper bottom cars usually dis 
charge salt into a shallow pit which is 
located beneath the railroad tracks. 
Screw conveyors then transport the 
salt to elevators which feed into stor- 
age bins. 

Some plants have replaced their 
screw conveyors with a recently-de 
veloped pneumatic unloading device 
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for hopper bottom cars. This device 
clamps on the discharge opening of 
the hopper and uses air to transport 
the bulk material through piping from 
the railroad car into the plant. The 
cost is high, though. A volume of 
1,000 tons of salt a year would prob 
ably be needed before the system 
would be justified. Some effort may 
be made to use the same pneumatic 
handling equipment for both sugar 
and salt. Theoretically, it would be 
possible, but so far there have been 
no attempts. 

Four practical methods for unload 
ing a box car of bulk salt are: by a 
portable conveyor system, a scoop 
truck, an automatic power shovel, and 
a small tractor shovel. Evaporated salt 
which is shipped in bulk and intend 
ed for use in a dry form should not 
be shipped in a box car. A covered 
hopper bottom car is satisfactory, how- 
ever 


Movable Bins 


Two innovations, still untried com- 
mercially in canning plants, may be 
the next development in salt handling. 
Both involve a movable bin of some 
sort that can be handled with a lift 
truck and that allows the protection 
of bagged salt without the cost of 
the sacks (around $6 a ton). One 
bin now on the market is aluminum 
and is provided with a_ hydraulic 
dumping Another — bin 
manufactured by a rubber company, 


mechanism. 


can be collapsed and shipped back 
to the salt supplier. 


Handling Bagged Salt 


Bag shipments of evaporated salt 
are normally preferred when the salt 
usage is insufficient to justify installa 
tion of bulk handling equipment 
Packaged in 100 Ib. bags, the salt may 
arrive via trucks or railroad cars. 

Bags are most conveniently trans 
ported and stored on pallets, using 
lift trucks to transfer the pallets from 
truck or box car to the storage area 
If the salt is not received on pallets 
portable flexible roller conveyors or 
belt conveyors speed up transport 
of the bags from the truck or box 
car. An attendant may palletize the 
bags as they roll off the portable 


conveyor and a fork lift truck may 
then transfer the pallets to intermedi 
ate storage, or the bags may be taken 
directly to intermediate storage or 
point of use on the conveyors or by 
other conventional means. 


Salt Storage 

Intermediate bin storage normally 
is used when a large supply is need 
ed for continuous operation. Bin de 
signs vary in size and shape to fit in 
with individual plant 
The slope of the hopper bottom is 


requirements 


usually 45° or more to insure free 

flow of the salt out of the bin. 
Storage of salt is one of the weak 

handling 


spots in among canners 


Bagged salt sometimes is relegated to 


Most modern salt dispensers are the type 
that inject a brine into each can. 


a damp basement room, where _ it 
stays in a free-flowing condition only 
a week or two. If bulk salt is stored 
in a tight bin in a free-flowing condi 
tion, it will likely remain that way 
until use. Bagged salt should be 
stored, preferably on pallets, on an 
above-the-ground level. If reasonable 
care is given, the humidity of normal 
rarely a 


atmospheric conditions is 


problem 


Salt Dispensing 


In food plants salt is dispensed in 
regular granulated form, in salt tab 


lets or as brine. When intermediate 
storage is used, salt in solid form is 
transferred to the point of usage by 
conventional conveying systems. In 
the case of bftine, of course, pipes 
eliminate the problems of transferring 
salt from storage. 

Conventional weighing devices are 
used for batch mixing. For smaller, 
measured amounts of salt, there are 
three types of salt dispensers avail 
able to the food packer. One of 
these is usually more efficient than 
the others for a given operation. 

All three of these systems are a vast 
improvement over the traditional se 
ries of brine sprays under which the 
can passes after leaving the filler 
This system is still widely used, how 
ever. 

Where evaporated granulated salt 
is to be dispensed in measured 
amounts directly into the food con 
tainers, efficient, automatic bulk salt 
machines are available which readily 
fit into production — lines. 
These machines are capable of oper 
ating at speeds of modern canning 
lines. Amounts of salt introduced in 


modern 


to each container can be regulated 
However, more accuracy in volume 
can be obtained by either of the two 
other methods. 

Another means of introducing salt 
into food is by means of salt tablets 
The tablets are usually loaded into 
tablet dispensers which are installed 
on the 
drop single tablets of the proper size 


canning line. The dispensers 
into each can as it passes down the 
canning line 
Salt tablet 
produced for 


machines have been 
25 years and provide 
one of the most accurate and efficient 
methods of salting either tin or glass 
containers. Practically any tablet size 
is available and the salt tablet ma 
chine can be readily adapted to a 
different size 

Newest of the dispensing mecha 
nisms is the metering device for brine 
or syrup. A measured amount of sat 
urated salt brine or a salt-sugar syrup 
can be injected into the can by an 
electronically or mechanically operat 
Accurate and fully 
uitomatic dispensing of brine on high 


ed mechanism 


speed canning lines is accomplished 
by machines such as these 


Watch for the Pre-Convention Roundup in the January Issue of FOOD PACKER 


Before you plan your schedule during the It will 


5lst annual convention of the 
ners Association in Atlantic City, Jan. 19-22, 
wait for our January issue of FOOD PACKER. 
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National Can- 


contain 


an easy-to-read timetable of 


events, a preview of the show, a list of exhibi- 
tors and their key personnel, and a floor plan 
of the exhibit hall. 





Indiana officers: (from left) Treasurer Rider, Vice President 


Wisconsin officers: 


(from left) Secretary Bonk, Vice Presi- 


Lucas, President Schmith. See page 29 for complete listing. dent Kneiske, Treasurer Schorer, President Otteson. 


Better Packages, Products 
Better Promotion, Crops 


Convention time brings lots 
of advice. Some of it’s good, 
some of it’s even new 


If you have never at- 
tended, here is a quick 
summary of a canners 
convention: 


Registration: Billfold in one hand, pen 
cil in the other. This is the Illinois con 
vention... 


Speeches: USDA's Howard Miller tells 
Wisconsin canners how to sell peas .. . 


Special events; Indiana canners look at 
cut samples. (Now where is that bar?) 
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By Dennis H. Murphy 
Managing Editor 


FE’ Brown was talking about food 

“Privately | 
that, judging by the earnings state 
ments I have seen recently, some of 


processors. suspect 


them might be willing to exchange 
some of their rosy prospects for a 
little present profit.” 

This was probably the tone of the 
canners’ conventions in the Midwest 
Last year’s trouble was worse. this 
vear, and still more was ahead 

But just beyond next year the rosy 
vlow of the “future” started 


Can We Change 

One problem that came up several 
times during the conventions was the 
improvement of the canned foods. In 
Hotel Schroeder Mr 
N.C.A. president 


research, “Are we sure that we know 


Wisconsin’s 
Brown argued for 


exactly what the consumer wants? 
Are standards of grades unduly con 
cerned with technical perfection? Are 
we packing in can sizes that are svit 
ed to today’s larger voung families? 
Does it follow that in order to move 
in volume a product must be priced 
at 19¢ or 2 for 39c or 6 for $1.00 
or any other pre-conceived price? 

“I do not say that the pattern in 
the retail food industry is incorrect 
I merely say that perhaps we ought 
to take a good look at it and see,” 
Mr. Brown said. 


A more extensive list was suggest- 
ed in the same meeting by Val Bau- 
man, vice president of National Tea 
Company. 

1. More combinations: Mushrooms 
in peas; bacon in green beans. 

2. Better recipes on labels. 

3. Quicker opening lids for cans. 

4. Better identification on shipping 
cases. Also more tear-strip cartons. 

5. Lithographed can tops. 

6. Self-stacking, nesting cans. 

7. More marketing associations. 

8. Can racks introduced into kitch- 
en design. 

9. Regular suggestions from panels 
of retailers. 

10. More advertising, particularly 
by small canners, 

If the product is improved, it still 
must be sold. According to Bob So- 
linsky, president of National Can 
Corporation, the marketing and mer- 
chandising programs of the Can Man 
ufacturers Institute worked out a 
means of selling on a commodity ba- 
sis. 

“I have always been an enthusias 
tic backer of the merchandising ac- 
tivities of the Marketing Bureau of 
the Can Manufacturers Institute... . 
[and its] trail-breaking program. It 
is precisely this trail that I urge 
you to follow, now that we have 
tested and proven the approach... . 
merchandising is still a key to further 
progress for the canning industry. I 


(Continued on Page 28) 
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Now from one source 


A complete line of 
dispensing equipment 


Only the Scientific Dispensing Company 
offers you all 4 types of tested and 
approved dispensers. And by 

dealing with Scientific Dispensing, 

you get dependable installation 

and maintenance service from one 
source for all dispensing machines. 


The Morton Model-E Brinemaker 
is specially designed to produce up 
to 800 gals. of brine per hour from 
readily-available 


The amazing Flocron Liquid Dis- 
penser works automatically —remote 
dial” the 
exact amount of brine, spices, chicken 


controls permit you to 
high-purity salt 
No space-wasting storage tank is fat, etc., you want for your lines 
Handles up to 300 units per minute 
costly shutdowns for cleaning out The Flocron can be operated on 


sludge or impurities. (Brinemokers 


needed, and there's no need for 


existing equipment without revising 


not available on the West Coast.) 


The Bulk Salter Machine dispenses 
salt, sugar, MSG, etc., direct to can 
lines. Accurately serves up to 400 
cans per minute—if no can is 
present, no seasoning is released 
Machine can be filled and supervised 
by unskilled labor. 


production lines 


The Salt Tablet Depositor will auto- 
matically deposit salt tablets in as 
many as 700 cans a minute. Guaran- 
Automatic 


no can, no tablet’ and 


tees accuracy models 
work ona 
a ‘'no tablet, line stops’ basis. De 


positors come ina variety of special 


sizes will place tablets in narrow 
mouth bottles, cans, jars 


Make the Scientific Dispensing Company your 
headquarters for machines that help you reduce 
labor costs, eliminate waste, and assure better 
flavor control through more accurate dispens- 
ing of seasonings and preservatives. 


All these dispensing machines have been 
successfully used by leading canners, packers, 
and food processors. For more detailed 
information about any of these accurate dis- 
pensing machines, write or wire: 


SCIENTIFIC DISPENSING COMPANY 


OIimViSGtion Or 


MORTON SALT COMPANY 
Dept. FP-12, 120 So. La Salle Street, Chicago 3, Illinois 
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Broken, discolored vegetables as well as extraneous matter are picked out by women. 


Single-Line Plant Expands 
to a Year-Round Program 


Experimenting with new 
items, systems, boosts 
profits and production 


By Hoyt Hurst 


Eastern Editor 


ix years ago the management of 
5 Draper Canning Company, Mil 
ton, Del., 
its sole pack of lima beans to include 


decided to expand from 


packing of peas, green beans, doubl 
and triple succotash, peas and car 
rots, mixed vegetables, whole white 
potatoes, and diced and sliced car 
rots. 

“It was not an overnight decision,” 


says Harry Bonk, general manager. 
“Nor was it accomplished overnight 
Rather it has been a continuous pro 
gram of development. We experiment 
ed with a number of items we thought 
we could handle satisfactorily —in the 
plant and working hand in hand with 
our brokers 

“Take mixed vegetables, for in 
stance. It's one of our new items in 
whic h we combine seven different 
vegetables in one can. We could han 


dle most of the iterns; we knew there 
were mixed packed so 
there must be a demand for them 
our experimenting proved the de 


mand, so it was added.” 


vegetables 


Major Changes 


In the six years that the program 
has been developing, certain marked 
changes have been brought about: 

1. The canning of vegetables has 
been supplemented by freezing. At 
present, most of this is for institu 
tions but future plans call for expand 
ing the frozen line into the consumer 
market, 

2. Floor area was greatly expand 
ed. A separate building was erected 
where all vegetables are cleaned and 
graded. Warehouses to store the addi 
tional packs were also erected. A 
warehouse finished just last year has 
a capacity between 6 and 7 million 
lbs. of frozen foods. 

3. The latest, cost-saving machin 
ery available was installed. “We had 
to put in more machinery,” explains 
Mr. Bonk. “On some lines basic equip 
ment was the same, but we had to 
increase our capacity and, in instanc 
es like the potato and carrot lines 
we had to put in whole new equip 
ment. Practically every item required 
some new machinery.” 

1. The whole label inventory was 
discarded in favor of a redesigned 
and modernized label. The new la 
bels (fancy is King Cole, extra stand 
ard is Tom Thumb, and the standard 
is called Milton) not only stress the 
vignette which is so important to the 
housewife, but old King Cole has been 
modernized and put to work at point 


ing out the product. 


) A new sales company with a 
crew of four salesmen was organized 
to work with the 65 brokers which 


(Continued on Page 30) 


Left After peas are brined, cans are filled and closed before processing. 


Below 


Some cens get labels immediately, others are labeled when shipped. 
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Non-Caustic Chemical 
Peels Peaches in Lab Tests 


Sodium phosphate compound 
may be usable as 
a substitute for lye 


A substitute for lye in peeling 
peaches has been suggested by 
preliminary tests of a retail water 
conditioner. 

The Calgon Company of Pittsburgh 
Pa., experimented with its compound 
Calgon. The compound, a water sol 
uble, powdered, 


sodium phosphate 


glass, may have several advantages 


Advantages 


While the re 
tail preparation has a pH of around 
8.3 (slightly caustic), the commercial 


1. It is not caustic 


form is around 6.8 (very. slightly 
acid). The compound dissolves the 
protopectin in the middle layer of 
the peach skin. This action, however 
is aided by an alkali medium 

2. A larger part of the Vitamin ¢ 
is retained. The results of preliminan 
tests show a remarkable difference in 
vitamin loss when using this com 
pound and when using even similar 
chemicals for peeling. 

The sodium phosphate compound 
requires more time for proper peel 
ing action than does a lye solution 
The cost is also higher 


Chemical Action 

According to Dr. B. R. Suri of the 
Calgon Company, the action of the 
compound and the action of lye in 
peeling peaches are similar 

“A boiling dilute lye solution caus 
es the separation of the outer skin 
of the peach from the flesh beneath 
the epidermal layer which 1s insoluble 
in dilute lye. The middle lamella of 
cells consists of pectinous substances 
that are soluble in lye. The paren 
chyma cells of the peach and epider 
mal layer are fairly resistant to the 
action of lye. When the fruit is 
dipped in a boiling dilute solution of 
lye, the middle lamella of cell dis 
solves with the result that the oute: 
epidermal layer having nothing to sup 
port separates off from the fruit and 
it can be stripped by hand or by 
machine.” 
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Che action of the Calgon « ompound 
is similar. It combines with the cal 
cium of the protopectin in the middk 
lamella of the cells. The protopectin 
changes to a soluble pectin and the 
outer layer separates from the flesh 
of the peach. 


Ex periments 

In laboratory experiments described 
by Dr. Suri, peaches were put in 
cheesecloth and immersed for twe 
minutes in boiling water and boiling 
solutions of 0.1% lye, 1% sodium tet 
rapyrophosphate and 1% Calgon, a 
sodium hexamataphosphate. Normally 
peaches are subject to a 1% to 3° 


Ive solution for a minute or less 


Solution pH Observation 
Water 6.22 Did not peel 
Calgon 8.19 Peeled readily 
Pyrophosphate 10.23 Skin ot ridges 
failed to peel 
Lye 12.50 Peeled readily, 
but flesh of 
peach was 
affected 


From this test Dr. Suri concluded 
that pH did not alune determine the 
effectiveness of peeling 


Lye Equipment Good 


Present lye peeling equipment for 
peaches is efficient and able to turn 
There have 


been attempts in the past to substi 


out a desirable product 


tute other chemicals of the sodium 
phosphate variety for the sodium hy 
droxide of the lye solution. However 
one of the deterrents has been the 
cost. The Calgon product is nearh 
four times as expensive as lye 

It still must be determined wheth 
er the benefits from a non-caustic 
non-toxic solution and improvement 
in Vitamin C retention are worth the 
extra cost to a canner or freezer 

No production line testing, using 
conventional lye peelers, has been 


done 


UP TO 400 JARS 


PER MINUTE WITH SAME 
LABOR NOW USED TO 
OBTAIN 60-75 C, P, M. 


Stainless steel throughout 


A HIGH PRODUCTION UNIT 


INTERCHANGEABLE IN MINUTES 
FOR VARYING SIZES 


DESIGNED TO HANDLE ALL SIZES 
OF STRAIGHT SIDED GLASS JARS 
AND CANS 


labor-saving, high-speed unit built of stain 
steel throughout, designed to reduce labor 

to a minimum eadily interchangeable in 
minutes for varying sizes of jara or cans from 
ounces to 


quartea in size adaptable to 


either right or left hand feeding for such 


products as olives, sliced pickles, cherries, and 


simuUar fruite or vegetables 


Write teday fer complete 
details and quotation. 


BERLIN CHAPMAN CO. 
BERLIN @ WISCONSIN 





Freezing News 


Promotion « Selling « Research 


CLLR AMLME MAMA GOE! LLL POM LAA MI 


Time-Temperature Studies 


At its annual meeting in Washing 
ton, November 12-14, the U. S. De 
partment of Agriculture’s Refrigerated 
and Frozen Products Kesearch Ad 
visory Committee proposed that fu 
ture research include, among other 
subjects, work on packaging of frozen 
expanded new research on 
chemical and microbiological factors 
involved in the technology of frozen 
meats 


foods 


and meat products, and new 
research on surveys of temperature 
conditions occurring during the dis 
tribution of frozen foods from proc 
essor to consumer, 

The research advisory committee, 
composed of authorities on frozen and 
refrigerated foods, will submit de 
tailed recommendations for research 
to be taken up by the USDA. Copies 
of this report are available from Mar 
shall J. Goss, Office of the Adminis 
trator, Agricultural Research Service 
USDA, Washington 25, D. C 
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Retail Survey by NAFFP 


Frozen foods traveling from proc- 
essor to consumer will be under the 
scrutiny of the National Association 
of Frozen Food Packers during the 
coming months. Grocery stores, trans- 
portation and other steps in the dis 
tribution of frozen foods will be 
investigated to determine how the 
foods are handled. 

Instigating the drive, in part, is last 
year's USDA report that many frozen 
foods suffer quality losses by being 
exposed to high temperatures during 
marketing. Also, the Association of 
Food and Drug Officials of the U. S. 
allegedly has asked for such a sur 
vey. Store checks will be made large 
ly by AFDOUS members. 

It is hoped that the survey will ac 
complish two major objectives — first, 
to indicate where education is most 
needed by pin-pointing trouble spots 
in stores, and second, to provide the 
AFDOUS with marketing information. 


Manufacturers of Food Processing Machinery Since 1855 


713-729 East Lombard Street 


* Baltimore 2, Md. 
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Early reports will be released at the 
NAFFP convention in Chicago next 
March. 


1957 Corn Pack 


This year’s pack of frozen cut corn, 
second only to the 1956 all-time high, 
amounted to over 112 million Ibs., 
according to the National Association 
of Frozen Food Packers. 

Production increases were evident 
in the midwest and west, with the 
east and south showing a sharp de 
cline over last year. However, the 
NAFFP noted that the decline in 
these areas was primarily a return to 
previous production volume. 

The 10-0z. frozen cut corn pack- 
age remains as the accepted standard 
in the retail market, while in the in 
stitutional field, large containers are 
being used increasingly by packers. 

Comparisons of yearly packs of 
frozen cut corn are shown below. 


Retail packs million pounds 
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For many packaging operations, Swift & 
Company now offers high speed resin ad- 
hesives that may help you break the speed 
barrier. The best way to find out is with a 
test on your own line. Ask your nearby Swift 
adhesives specialist for further information or 


USE THIS COUPON FOR FURTHER INFORMATION use the coupon at the left. 


Swift & Company A 
Adhesive Products Department 
Chicago 9, Ill. 


Yes! I am interested in breaking the speed barrier and 
would like further information on Swift’s new high 
speed resins 


7o Sowe Your Iudustiy Bette 


with these ADHESIVE PRODUCTS 


Name 
Title 


Company Resins and Rubbers in Emulsion or Solvent 


Industrial Bonding Compounds 
Dry, Liquid and Flexible Animal Glues 
Liquid Dextrin Adhesives 


Address 


creer 
a 
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The Market Place 


MUR ISOS MI 


Courtesy of Continental Can Co 


Syrup Decanter 


Twin-handled, decanter-style bot 
tles with blown in spiral designs are 
outstanding features of the new line 
ot syrup packages adopted by tob 


Cairo, Ga. The ce 


canters are constructed with a special 


inson Syrup Co 


pour-out finish to prevent dripping 
and a low center of gravity as a 
protection against tipping 


The full line Flap Jack Brand sys 


ups include Plantation Cane and Pure 
Ceorgia Cane, as well as honey and 
maple flavors. Special carry-home car 
ton with cut-away display, shown 


holds No. 5 bottle of Planta 


tion Cane 


above 
flavor and bonus 7 O7 
bottle of any other flavor 


News of Promotion and Selling 


BS OOLGED, 


MEL AMBOO MEME 4, 


‘Cookie Jar’ Container 


Point-of-sale interest picks up with 
this glass candy jar top fastened to 
the metal top of the 4-lb 
jar used by 


preserve 
Lady's Choice Foods, 
Los Angeles, Calif. The glass top and 
jar are re-usable as a cookie jar at 


home 


A BURT LABELER Jb 


BURT Model AUS Non-Stop Labeler 


New Size for Apple Sauce 


After extensive marketing research 
the Musselman Co., Biglerville, Pa., 
is replacing its familiar 303 can with 
a No. 2%. 

Researching reports proved that 
the housewife was buying apple sauce 
in multiple lots, and so the company 
concluded a package 
would be more appropriate. The new 
size is gaining rapid acceptance in 
the consumer market. 


family size 


Courtesy Owens-Illinois Glass Co 


New Bean Package 


New glass jars of green and wax 
beans from the Hanover Canning 
Company, Hanover, Pa. utilize new 
vacuum closures. 

Whole and long cut green and 
wax beans shown here are round pod 
varieties grown especially for Han 
over in Potter County, Pa.’s 1957 


season 


You can eliminate costly down-time with a Burt Non-Stop Labeler. The label 


supply can be replenished by the operator without stopping the labeler. The work 


flows smoothly and you’re sure of fast, accurate labeling. 


BURT MACHINE COMPANY 


401 East Oliver Street, Baltimore 2, Maryland 
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GLOBE 


YRUPS 


REX—high in total sugar content, low- 
est viscosity of all corn syrups, easy 
to handle, 
GLOBE — medium or regular conver- 
sion, available in a wide range of vis- 
cosities. 

Hold true fruit flavor longer, 

Preserve natural fruit color. 

Assure excellent eating qualities, 

Are uniformly high in quality. 

Corn Products technical men are 
always at your service. Contact our 
nearest sales office, or write: 


jess, CORN PRODUCTS 


Se SALES COMPANY 
17 BATTERY PLACE 
NEW YORK 4, N, Y. 


° ° 


Makers also of CERELOSE® brand dextrose 
for the Canning Industry. 
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What's New? 


Supplies * Equipment « Trade Literature 
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this new instrument is an adjustable 
mounting nut, which makes it pos 
sible to turn the head of the ther 
mometer in position for maximum vis 
ibility. This straight 
mometers, has added a new straight be used in 


The key 


Straight Thermometer 


W. C. Dilllon and Company, Inc., 
Dept. F., 14620 Keswick St., Van 


Nuys, Calif., producer of angle ther form type can 


small areas where the 


form to its line feature of 


angle unit would not fit 


REDUCE 


ABC 


PICKING 
BOXES 


*PALLETIZE 
*STACK EVENLY 
* AUTOMATIC DUMP 


®REDUCE BRUISE 
DAMAGE 


¢HAVE LONG LIFE 
*SAVE SPACE 


Your orders are assured 
immediate service by 
ABC’s vast forest, sawmill 
and factory facilities. 


Write for brochure on mass production and automation 
handling methods with wooden picking boxes—no charge. 


American Box Corporation 


2740 HYDE ST. SAN FRANCISCO 19, CALIF. 





Protective Coating 


Selby, Battersby & Company, Dept. 
F., 5210 Whitby Ave., Philadelphia 
43, Pa., has a new protective coating 
for insulating materials in refrigerated 
and cold storage rooms. Known as 
Koldrok, this coating can be applied 
over cork, Styrofoam, Rubatex, brick 
and concrete. It provides a permanent, 
rock-hard surface for protection 
against damage, improves sanitation 
and appearance, and is fireproof. This 
all-mineral compound will withstand 
temperatures from minus 50° F to 
150° F without cracking. 


New Bean Grader 


Capable of doubling the produc 
tion of conventional graders, a new, 
horizontal bar-type green bean grad- 
er has been developed by Food Ma- 
chinery and Chemical Corporation, 
Dept. F, San Jose, Calif. 

The FMC Bar-Type Grader oper 
ates On either whole or cut green 
beans and is available as a_ single 
grader for two separations or a double 
grader for three separations of size 
gradings in accordance with the U. 
S. Department of Agriculture stand- 
ards. 

In the new grader, conventional 
pockét panels on the rotating cylin 
der are replaced by horizontal bars; 
the machine’s position is slightly de- 
clined from feed to discharge end. 
This pitch is all that is required, as 
the cylinder rotates, to keep the prod- 
uct traveling through the machine, 
eliminating a spiral. 

Beans are fed into the machine 
and then size-graded according to the 
width of the spaces provided between 
the horizontal bars. Small beans fall 
through the spaces between the bars 
and onto a conveyor belt; oversize 
beans travel to the discharge spout 
and tail-over the end of the machine. 

Capacities of the machine vary 
with the variety of beans. During 
the past season, test machines in the 
Northwest and East proved whole 
bean capacities ranging from 3500 
to 4200 lbs. per hour and cut bean 
capacities from 4000 to 5000 Ibs. per 
hour. The same grading efficiency of 
conventional graders is possible at 
approximately half these capacities. 
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For Your 
Cooking =". * 
and a 
Modified Starch Mixing | 3  ———e 


Sanitary 


Manin STRENG IM 
AMD SAMITATION 


The problem of “weeping” and un- 


acceptable texture in precooked fro- | Jobs 
| ° 


zen food products are usually caused 
by liquid separation. 


Now the Morningstar, Nicol, Inc., | 
Dept. F., 630 West 51st St., New WATER OPERATED 
York, N. wie has developed a modi- wim Cnn woh ; 


> 7 . . PLATED « eFOU0 a . A 
fied starch, named Freezist which anuunsce Te A won 110 wome ese 
AND CYUNDER orev 


will not retrograde and eliminates tex- FOR EXTRA YEARS GOVEE MORON AGHA , wy TLTED 10 


EXTRA STRONG FOR 
f SeRviCce 


ture changes in thawed foods even oni a a ave 


after extended storage periods (cen 
ro e | Write for Catalog 
ter sample in picture above). FSTABLISMED 1876 


This starch is nontoxic and meets HA a 
the 


bacteriological specifications of F HAMILTON CW.-TILTING 
. ’ , ° . | Orvistownw or 820 Stall avinvue 
the National Canner’s Association. eatawtow cop Cuecienate 6, Onn TYPE mik-COOKES 
oO GOA Gluytreaerer wires.) 1 1580 Gai 


Freezist is recommended for pre 
cooked frozen foods. 
(Continued on Page 26) 





SCOTT VINER HYDRAULIC ELEVATOR 


Handles any food commodity that can be elevated o1 conveyed in 


water—hot, cold, or refrigerated 


This new unit combines all of the outstanding features of earlier 


models of Scott Viner elevators, plus 


“ The new hopper design permits more accurate 


control of water level 
Feed hopper is only 2042" above the floor level 


at the pre-mixing chamber for easy feeding 


from low discharge units 


Motor is high and dry—fully protected from 


splashing water and steam 


New design simplifies cleaning of all exposed 


surtiac ot 


3”, 4”, 5”, and 6” pump sizes—choice of single 
vane or two-vane Weinman pumps, standard drive 
or variable speed drive (at additional cost). Also 
available with stainless steel hopper or all stainless 


steel contact parts 


Write or Wire 
for complete information 


THE SCOTT VINER COMPANY 


1224 Kinnear Road Columbus 8, Ohio 
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Labeling Lines 


by George L. N. Meyer, Jr 


FOIL LABELS... AND 
THEIR APPLICATION 


Foil labels are becoming increasingly 
popular and are used by many 
manufacturers for Beverage, Food, 
Cosmetic and Drug products. To aid 
the bottler with foil label require- 
ments we'd like to pass along a few 
thoughts ... hints which have been 
garnered both from bottlers and our 
own experience in the field of label- 
ing machinery. 


First of all, foil labels should only be 
applied to uniform glass. These labels 
easily follow any contour and it 
should be remembered that their close 
adhesion makes defects in the glass 
much more apparent. Secondly, a 
good grade of paper-backed foil meas 
uring .0025” to 0030” should be used 
Where a returnable bottle is used, the 
paper backing must have proper char 
acteristics not only for application but 
also for removal 


All paper is susceptible to moisture 
pick-up and when laminated to an im 
pervious material such as foil, this 
susceptibility can result in distortion 
unless the moisture content is closely 
controlled. Simply — the paper fibres 
swell and expand while the foil re 
tains its shape — result —a curled 
label. The dimensional change is al 
ways the same across the grain of 
the paper fibre. Little, if any, change 
occurs in the opposite direction 


Realistically, it is virtually impossible 
to control the effects of humidity on 
the labels from the time of manufac 
ture until they arrive at your receiv 
ing platform. Then you can take 
definite steps to minimize the factors 


which cause label curling. A step in 


this direction takes place with a die- 


cut label. Die cutting work-hardens 
the label edge slightly, thus increas 
ing the edge strength and reducing 
the net curling tendency of the lami 
nation. Conversely, straight cut labels 
(Guillotine) are more apt to curl than 
die-cut labels. Neck foil stock usually 
curls less than straight cut or large 


a 


Guillotine Cut 


Die Cut 


die-cut labels since it is a very light 
material and, more often than not, is 
embossed. Embossing breaks the 
paper fibres and thus inhibits curling 


Label storage should be in locations 
where the relative humidity does not 
change radically (areas open to circu 
lation of air during warm weather to 
prevent the possibility of condensa 
tion). Cold weather storage of labels 
should be in areas where the effects of 
artificial heat are not too great; a 
warehouse with a temperature of 50 
552F would be preferable to a room 
maintained at 80°F. At the end of a 
day's run, the labels in the labeling 
machine should be removed and 
wrapped (not tied or banded) and 
placed in a dry area to prevent exces 
sive curling, particularly during the 
summer months 


Watch for“LABELING LINES” Fu 
ture articles will contain helpful hints 
gathered from almost 60 years experi- 
ence in the design, manufacture and 
sale of labeling machinery 


World's Largest Manufacturer of high-speed Labeling Machinery 


CONOMIC MACHINERY COMPANY © Worcester 3, Mass 
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What's New 


(Continued from Page 25) 


Level Control 


Automation Products, Inc., Dept. 
F, 3030 Max Roy St., Houston, Texas, 
has a unique control for the detection 
of liquid, solid and slurry levels. 

This new control, model CL-10 Dy 
natrol, can be used in high or low 
point detection or narrow range pro 
portional control. It has a_ positive 
acting electrical output control signal 
that varies with the depth of immer- 
sion of the 120 eps. vibrating paddle. 
The output signal can be used to 
control the operation of any type of 
electrical equipment. 

The unit is rated for 3000 psig. 
It can be mounted at any position 
with only a 3/4 in. pipe opening. 


Steel Barrel Rack 


Now for the first time Republic 
Steel Corp., Dept. F, 6100 Truscon 
Ave., Cleveland, Ohio, has developed 
a steel rack designed to handle and 
stack loaded or empty barrels. 

This new drum rack supports two 
loaded barrels and pairs of containers 
can be stacked to any practical height 
I'he racks will support 7,500 pounds 
in 18 gage drums and 14,000 in 16 
gage drums 


Box Dipper 


Inquiries about automatic box dip- 
per should be addressed to Cellusan 
Division, Darworth, Inc., Dept. F, 
Simsbury, Conn., rather than G. F. 
Sweet and Co., Inc., as indicated in 
the November issue of Foop Packer. 
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The man from Diamond Crystal shows one of the 40 answers to salt problems he carries with him. 


Salt problems? 
Talk to the man from Diamond Crystal 


Tue MAN from Diamond Crystal has the answer to 
your individual salt problems, 

Behind him are years of experience in the use of 
salt in such diverse industries as Baking; Meat 
Packing; Dairy; Milling; Canning; Feed; Chemicals; 
Water Conditioning and Textiles. 

If your problem is a new one in its field he will 
refer it to the research laboratories of Diamond 
Crystal. There, skilled specialists will tackle the 
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problem and find the answer for you at no charge. 
The next time you have any salt problems — call 
the man from Diamond Crystal. 


FREE BOOKLET 


‘Salt in Industry’’ is a new basic guide to the different 
qualities and uses of salt in manufacturing. For your 
free copy, write today to: Diamond Crystal Salt Co., 
Dept. FP, St. Clair, Michigan. 





MALT VINEGAR 


Full Bodied 
Fine Flavored 


IN COOPERAGE, TANK CARS, OR TANK TRUCKS 


A. M. RICHTER SONS CO. 


Manitowoc, Wisconsin 


Since 1875 


4 Every Food Conveying Job 
is a PUSHOVER for 


You can handle every food-conveying 
operation from the loading hopper to 
shipping room with La Porte Belting. 

Its rugged steel construction pro- 
vides for long service. The open mesh 
feature assures a tight grip on the 
drive sprockets, eliminating creeping, 
weaving and jumping. It also permits 
quick cleaning with steam or scalding 
water without removing belt from fric- 
tion drum, and allows for circulation 
of heat, cold, liquid or air around 
products in process. 

This endless belt provides a per- 
fectly flat surface for containers, 
empty or filled. Made of best galvan- 
ized material obtainable. It’s the most 
dependable and economical belt for 
every process and handling operation. 


LA PORTE 


LA PORTE 


FLEXIBLE STEEL CONVEYOR BELTING 


Available in ¥2" x 1"; also 
I” x1" in any length 
and practically any width, 


Ask your Mill Supplier or write 
ft for illustrated literature, prices. 


Pe MAT AND MFG. CO. 


Sf BOX 124 Dept.B 


La Porte, Indiana 


Conventions 


(Continued from Page 15) 


urge you to cooperative effort and 
to immediate action.” 


Crops and Growers 


There were unhappy words about 
grower polices at most conventions. 
Dr. Earl Butz, Dean and Director of 
the School of Agriculture at the Uni- 
versity of Purdue, who formerly was 
assistant secretary of agriculture un 
der Secretary Ezra Benson, spoke at 
the Illinois Canners Association con- 
vention. Dr. Butz complained that 
the present system of government con 
trol rewarded mediocrity, penalized 
efficiency, and become more complex 
and unworkable with age. 

In York, Pa., during the Pennsy] 
vania Canners Association convention 
E Burns vice pres dent of the Na 
tional Canners Association and pres 


A. Edward Brown 


ident of Alton Canning Company of 
Alton, N. Y., said that canners should 
provide every possible assistance to 
crop producers in making their ven- 
tures successful. The New York State 
association, whose convention is this 
month, has established working com 
mittees to tackle common grower-can 
ner problems. Mr. Brown said, “We 
should understand and discuss their 
problems and ours with them. We 
should provide ideas, cooperate with 
farm agencies and suggest labor-sav 
ing methods and tools.” 

One difficulty in providing more 
than lip service to the farmer has 
been the attack that farm groups have 
made on the processor. Canners 
have been accused of adding unnec- 
essary eosts to the agricultural com- 
modities. 

Mr. Brown, speaking before the 
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Indiana Canners Association in French 
Lick, Ind., said that the so-called 
“farmers’ share” of the consumer's 
dollar “creates a serious area of con- 
flict between growers and canners to 
which we must give considerably 
more attention than we have in the 
past.” 

Mr. Brown’s point was that for the 
same commodity, a farmer might re- 
ceive 20%, 25%, 50% or even 100% 
of the consumer's dollar, depending 
on whether the commodity was sold 
fresh direct or through a retailer or 
whether it was processed only sold 
as canned food. 


Canners Associations 
Elect New Officers 

At various conventions during re 
cent weeks, the following officers were 
elected to head state canners associa 
tions for the coming year: 


Florida Canners Association 


Florida Canners Association Presi 
dent: Claude C. Mershon, Fosgate 
Citrus Concentrate Cooperative, Or 
lando. First vice president: Frank J. 
Poitras, Plymouth Citrus Products Co 
operative, Plymouth. Second vice 
president: Jerry Brown, Florida Food 
Products, Inc., Eustis. Treasurer: Herb 
Apple, Jr., Birds Eye Div., General 
Foods Corp., Winter Haven. Secre 
tary, C. C. Rathbun, Winter Haven. 


Illinois Canners Association 


The election of officers of the Illi- 
nois Canners Association was held 
during the Spring meeting of the 
group. 


Indiana Canners Association 


President: P. A. Schmith, Stokely 
Van Camp Co., Indianapolis. Vice 
president: K .W. Lucas, Indiana Pack 
ing Co., Royal Center. Treasurer: J. 
M. Rider, Rider Co., Trafalgar. 


AY (Tait gerta, 


Unscrambler handles bright cans 
gently at great savings 


*%& ONE MAN OPERATION 

*® HANDLES SIZES 202 TO 404 INCLUSIVE 
*® VERY GENTLE 
*® PORTABLE 


lowa-Nebraska Canners 
Association 


President: C. P. Roberts, H. J. 
Heinz Co., Muscatine, Iowa. Vice 
president: Tom Evans, Reinbeck Can 
ning Co., Reinbeck, Iowa. Secretary 
Treasurer: Guy Pollock, Marshalltown, 
lowa. 


Pennsylvania 


President: J. A. Hauser, C. H. Mus 
selman Co., Biglerville; vice president, 
vegetables: C. O. Koller, Chas. G 
Summers, Jr., Inc., New Freedom; 
vice president, mushrooms: W. H. 
Green, Concord Foods, Inc., Concord 
ville; vice president, fruits: E. J. No 
wicki, Jr., Knouse Foods Cooperative, 
Inc., Peach Glen; executive secretary 
J. R. Grey, York; treasurer: Miss R 
M. Mears, York. 


Texas Canners Association 
President L. H. Moore, L. H 
McAllen. Vice 


president: Joe Gavito, Jr., Quality 


Moore Canning Co., 


Products, Inc., La Feria. Acting sec 
retary: | .H. Drake. Treasurer: T. E 
Stinson, Alamo Products Co., Alamo 


Utah 


President: Wesley Jense, Pleasant 
Grove Canning Co., Pleasant Grove 
vice president D. B. Stringham, Roy 
al Canning Corp., Ogden; secretary 
treasurer: H. F. Cahill, Ogden. 


Wisconsin Canners Association 


President: O. V. Otteson, Friday 
Canning Corp., New Richmond. Vice 
president: K. S. Kneiske, Mammoth 
Spring Canning Co., Sussex. Record 
Bonk, Chilton 
Canning Co., Chilton. Treasurer: W. 
C. Schorer, Jr., Reedsburg Food Corp. 
Reedsburg. 


ing secretary: D. E. 


DESIGNED BY CANNERS FOR 


SHUTTLEWORTH MACHINERY CORPORATION 
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Local Man 


Makes Good 


(His name is Ed.) 


He’s a young man who’s going 
places in the food packing busi- 
ness. Some months ago, Ed got 
tired of waiting for the worn- 
out, torn-out office copy of 
FOOD PACKER to reach his 
desk after it had gone through 
the routing list. 


Ed decided to get his own copy. 
Today, he’s gotten a promo- 
tion. It all started with an idea 


he got from FOOD PACKER. 


You'll benefit by having your 
own personal subscription to 
FOOD PACKER too. You'll be 
able to make money-making 
suggestions and decisions be- 
cause you'll get the latest ideas 
in the industry first. The cost is 
small . . . the returns can be 


tremendous! 


Coupon’s handy. Why 
not fill it out and mail 
it today .. . while you’re 
thinking of it! 


CANNERS 


Send for full details 
Write or Phone 190 





Draper Canning Co. 


(Continued from Page 18) 


blanket the country east of the Mis 
sissippi with King Cole products. Pre 
viously the company had no traveling 
men — only sales people in the office. 

“Oh, some of us traveled in the 
winter, our off season,” says Mr. Bonk. 
“That is, we'd go out and contact the 
customers. But now we men 
who work continually with our brokers 
to educate the wholesalers and chains 


have 


In fact, this serves a dual purposs 
it educates the broker and enables 
us to get our point across to the buy 
ers.” 

In spite of the burst in production 
the number of 
250 — has remained the same because 
the factory 


employees about 
operates at peak 
production over a longer period of 
time. Seasonal items are run from 
May through the latter part of No 
vember from the 
Then, during the winter months, the 
dry items are run. 


now 


immediate area 


Seed and Irrigation 


Vegetables are either grown on 


Draper's own several thousand acres 


or contracted on a direct basis with 


STANDAR 


Dowble-deck pasteurizer and/or cooler 


local farmers. In the latter case Dra- 
per buvs the seed and passes it on 
to the farmer. 

“We feel we're in a better position 
to know about the latest improved 
varieties than the farmer,” says Mr. 
Bonk. Not that they aren’t up with 
the times, but there’s a difference. 
The seed companies send their rep 
resentatives in here and tell us all 
they’ve 
Then, too, we 


the experiments been con 


ducting always ex 
periment on our own plots to see 
whether or not a seed is adaptable 
to our particular area before we pass 
it on to the farmer.” 

Draper does not insist on irrigation 
although Mr. Bonk admits it’s becom 
factor all the time 
The company does considerable irri 
itself, but in extremely dry 
1957 it’s only 
In other years with more 


ing more of a 


gation 
years like 
the bucket 
rain, if 


a drop in 
irrigation is needed only a 


couple of weeks or if only certain 
plantings need irrigation, it’s a great 
hoon 

“But so far we haven’t required it 
of local growers,” says Mr. Bonk. 
“While it better crop, it 
doesn’t take the place of regular rain 


fall.” 


Perhaps the best way to “see” the 


makes a 


Progressive packing line and pasteurizer 


expanded processing at Draper would 
be to follow one of the new packs 
through processing — peas. Despite 
the addition of new packs, the com- 
pany has insisted on maintaining the 
quality that has built the company’s 
reputation since its beginning in 1880. 


Processing Peas 


Accordingly, the quality control 
factor begins in the field where pro- 
duce is kept free of insects and weeds 
and is properly cultivated. it’s inspect 
ed regularly and when the peas have 
reached the peak of quality, they 
are harvested, brought to the plant 
where they are cleaned and either 
canned or frozen immediately. 

Peas brought in from the field in 
lug boxes are first run through a dry 
cleaner. From there, the peas pass 
to a froth flotation washer and then 
to quality separators where, the peas 
are separated according to maturity 

Following this, peas are moved to 
the initial inspection belts and are 
then graded according to size. Final- 
ly, the peas are blanched and moved 
to automatic fillers and closing ma 
chines after which they are proc 
essed. 

“We don’t cook by a continuous 


For CUSTOM-BUILT machines and equipment 
that cost no more to install and operate! 


Pasteurizer and packing tables in pickle plant 


PRECISION ENGINEERING e RUGGED, DURABLE CONSTRUCTION 


Every STANDARD pasteurizer, cooler or conveyor is designed by 
specialists who for years have set the pace in meeting the most 
exacting specifications of leading food processors 
ous precision engineering and manufacturing standurds assure high 
quality equipment of rugged, durable construction 


custom-built to your own operation's requirements 


STANDARD’S fam us prove it 


Every unit is 


Yet STANDARD has demonstrated in one installation after another 
that these superior services cost no more to install and operate. Let 
. take the first step toward more efficient, economical 
processing by choosing equipment that reflects up-to-the-minute ad 


vances in trouble-free design, engineering and construction. Con 


tact us today for expert consultation on your needs. No obligation 


STANDARD METAL PRODUCTS CO. 


DESIGNERS 
123 North Racine Ave., Chicago 7, Ill. 


Accumulating Tables [} 


[) Conveyors [ 


] Coolers [1] Exhausters | 


e ENGINEERS e¢ 


Pasteurizers [_} 


MANUFACTURERS 
MOnroe 6-1168. 


Can Washers [| Case Sealers 
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process for a number of reasons,” says 
Mr. Bonk. “We have so many differ- 
ent grades, plus so many different 
size cans that an automatic or con- 
tinuous cooker isn’t adaptable. If we 
ran only one item like a dry bean 
item in a 303 can, a continuous cook 
er would be ideal. But in the course 
of a day we may run three or four 
grades of one vegetable. If we ran 
them all into a continuous cooker, 
we'd never be able to separate them 
when they come out.” 


Some machinery, equipment and sup- 
plies used by Draper Canning Co.: 

POUR ace a a A. T. Ferrell & Co 

Flotation washer Key Equipment Co 

Brine separators Oo. T. Olney 

Machinery Corp 

Blanchers and cookers A. K. Robins & Co., 

Food Machinery & Chemical Corp 

Automatic can filling Machines Ayars 


Can closing machines Angelus Sanitary 


Can Machine Co 

Dixie-Way Machine Co., 
Shuttleworth Machinery Corp 
Dixie-Way Machine Co., 
Chisholm-Ryder Co 
Standard-Knapp, 

Div. Emhart Mfg. Co 
Cans Crown Cork & Seal Co., 
American Can Co 


Unscramblers 
Boxers. 
Labeling machines 


Cartons Kieckhefer Container Co., 


Fibreboard Paper Products Corp 


Salt. ., ... International Salt Co 


French Style Cut Beans 


from No. 4 and No. 5 sieve size round pod beans 
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Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 
“blind” 
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Wanted — Machinery & Equipment 


WANTED — KRAUT CUTTER — For cutting cab 
bage for cole slaw. Prefer Buffalo 20 or 26 
inch unit. Box 150 
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Economic Machinery Corp. .. 


Food Machinery & Chemical Corp. .. 


Cuts on 
5/32” centers 


MANUFACTURER WANTED 


Aggressive promoter and financier 
wanted for marketing and mass dis- 
tribution of new food product in 
grocery and restaurant fields. “Chif- 
fre Food Packer”, developed by 
food chemist, has unique properties 
and is now ready for demonstration 
to food manufacturers, businessmen 
or salesmen. Address replies to: 


Kay 


1184 Evergreen Avenue 
Bronx 72, New York 


Hamilton Kettles 
Heekin Can Co. 


international Salt Co. 
LaPorte Mat & Mfg. Co. 


Metro Glass Co. 
Morton Salt Co. 


Richter Sons Co., A. M. 
Robins & Co., A. K. 


Scott Viner Co. awake 
Shuttleworth Machinery Corp. ...... 
Standard Metal Products Co. 

Swift & Co. 


Urschel Laboratories, Inc. 


One cut 

at right 
angles thru 
center to 
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Now, your round as well as flat podded beans can be cut with the Urschel 
into the finest, most appetizing French Style Strips for a 
premium pack that brings a premium price. The new unit also gives 
you the advantage of a more standardized operation, since all 
your bean packs can now be made from round podded beans 


Model “W” 


For. complete information, promptly, write today to 


VALPARAISO 


INDIANA 
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eliminate 
wide slabs 


Bean cut into slabs 


Slabs cut thru center 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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GOT YOUR COPY YET? 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
ilustrates Current Practice 
and Equipment 


* 


Here, at lust, in one handy 32-page 
reference work, FOOD PACKER presents 
‘the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould. Fully illustrated — charts, 
photos, graphs, data tables. Features 
these and other pertinent subjects: 


% Quality control laboratory 
design and operation 


% Instruments for quality 
control and evaluation 


% Interpretation of quality 
control data 


Automation in food plants 
Quality control in freezing 


Variety evaluation in proc- 
essing 


Fill weight data and 
standards 


Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 


organization who hos anything to do 
with the control of product quality. 


ORDER YOUR COPIES TODAY! 


$1 per copy—Discounts for 
quantities 


5-10 copies. . 10% 25-49 copies. .20% 
11-24 copies. .15% 50 of more. ..25% 


FOOD PACKER 
139 N. Clark $¢., Chicago 2, Ill. 


Enclosed is $.. Please forward 
promptly . . copy(ies) of your new 
32-page illustrated booklet, “The Best 
of Food Packer's Quality Control 


Clinic.” 
NAME 
COMPANY 
ADDRESS. 


Man of the Month 


way Lenbons pas onal 


William A. Free, Sr. 


President 
Hungerford Packing Company 


he first appearance of the Con 

sumer and Trade Relations pro- 
gram of the National Canners 
Association was at the 1953 NCA 
convention. It was barely recogniz 
able at that stage. 

It was the speech of William A. 
Free, that finally lifted off the ground 
a proposal that had been discussed 
more or less seriously for some time. 

“Is it not time that Mrs. Consumer 
be told and retold the facts about 
canned food through some sort of 
Association effort? Is it too much to 
ask our National Canners Association 
to investigate the feasibility and in- 
terest that might be manifest through 
out its membership?” Mr. Free asked. 

The program went through, of 
course. Today it involves a staff of 
some of the most capable public re 
lations personnel in the country. The 
program, still young as educational 
drives must be reckoned, has carried 
a tremendou weight. 

Bill Free is still considered its grand- 
father. In spite of an active role in 
many affairs of the National Canners 
Association, he is still remembered 
by his driving efforts to start the 
Consumer and Trade Relations pro 
gram. “He was the fellow who got 
to his feet, spouting fire and brim 
stone.” “Bill has been outstanding 
because of his leadership in bringing 
publicity to the canning industry .. .” 
his associates recall, when first think 
ing of Bill Free. 

This wasn’t the first time that can 


ners nationally had heard of Bill Free. 
His canning plant, since 1930 when he 
founded it, had become an outstand- 
ing one. He is a quality packer and 
his single plant operation is a show- 
piece of food processing. 

His whole, white, stewed onions 
with the familiar York County Dutch 
brand were one of the first successful 
attempts to put onions in a can. 

At present the packing company is 
steered by a management team that 
consists of W. A, Free, Sr. as presi 
dent and treasurer and his two sons, 
Robert as vice president and sales 
manager; and William, Jr. as secre 
tary and production manager. 


Association Secretary 


Mr. Free was operating his plant 
during 1934 when he became execu 
tive secretary of the Pennsylvania 
Canners Association. The association 
was started some 20 years earlier, 
and was reorganized in 1924 when 
Charles Summers became president 
an office he held for 13 years. 

During this period, the association 
experienced a growth in vitality. Not 
in size, perhaps, since it still is a 
small association. But the association 
has kept pace with the growth of 
quality production among the canners 
in the state. At present it is one of 
the more active associations in the 
country, and it supports a full time 
secretary, 

Mr. Free had a hand in this 
growth. During the years he was sec 
retary, he started a public relations 
program on a small scale. He “retired” 
in 1951, when the Hungerford Pack 
ing Company reached the point that 
it required more of Mr. Free’s atten 
tion. The association office, too, was 
getting more irons in the fire. 

Pennsylvania canners are inclined 
to recall Mr. Free’s term of office as 
the “period when national recognition 
was attracted to Pennsylvania as one 
of the leading canning states in the 
country.” The slogan was “Buy Penn 
sylvania.” 

Part of the growth in prestige of 
the Pennsylvania association may have 
been the reason that Mr. Free was 
selected to become a member of the 
Administrative Council of the Nation 
al Canners Association, Most of his 
associates on the council are ex-Presi 
dent’s of NCA who have transferred 
automatically at the end of their 
term. Mr. Free, however, was chosen 
direct. 

In addition, he served for two years 
on the board of directors of the Na- 
tional Canners Association. He was 
fittingly the first chairman of the NCA 
Consumer and Trade Relations Com 
mittee, which got underway in 1954, 
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‘_ os a 
CHANGIN G 


WORLD OF 
FOOD 


REQUIRES 


Cake and Pastry Mixes * Powdered Beverages 
Instant Pudding and Desserts * Frozen Foods 
Dietetic and Low Calorie Products * Geriatric Foods 
Ready-to-Eat Cereals + National Specialties 


New Packaging and Preservative Methods + Aerosol Foods 


Write for 
Just as yesterday's processes and equipment will not turn out copy of the 
the specialized food lines and convenience items of today. . 
so the flavors and seasonings that sell and resell these prod 
ucts must also keep pace with food technology. In the D&O of Food” booklet 
Product Development Labs this balance is maintained, with and “Reference 
the continual production of new or modified flavors and sea- 
sonings geared to the dynamic “Changing World of Food.” 
Inquiries are invited. of Flavors and 


“Changing World 


Book and Catalog 


Seasonings 
‘ 
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180 Varick Street, New York 14, N. Y 
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A message of significance 


for anyone who buys or uses cans— 


Bliss is now 
designing, building 
and equipping 
complete can plants 


I. W. Buiss Company has so expanded its fa 
cilities and staff that it is now offering com 
plete plant-building service to can users and 
manufacturers 
This “turn-key 


we can provide a customer with everything 


plant concept means that 
he needs —from a survey of the economic ad 
vantage or disadvantage of operating his own 
plant right up to building it, equipping it 
training his personnel, and getting the entire 
operation underway as smoothly as possible 

We will cither take comple ti responsibility 
for design and construction, or work with a 
specialized consulting engineering firm, add 
ing to the 


Bliss own personne lL manufacturing facilitic 


consultant's spec ialized talent 


and long familiarity with and experience in 
the can manufacturing field 

For users of cans, the implications of this 
entirely new service is obvious. And the serv 
ice is no less meaningful for can manufac 


It practi al 


turers: The regional plant —is 
it economically feasible ? 

If vou re seriously considering moves of thi 
turn-key 
your thoughtful consideration. Well be glad 
to talk out all the details with you. A numbe 
will be available at Bli 

Show. Atlantic 
Or if vou prefer 


kind, Bliss’ new concept deserve 


of our executive 
booth during the Canner 
City, this coming January 
idl we 1] tLrriiiive alll il 


drop us a note 


ment at vour CONS CrIence 


Bliss is more than a name... it’s a guarantee 
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SINCE 1857 


E.W. BLISS COMPANY 


Can Machinery Division 
Canton, Ohio 





